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Summary
Methanol extracts from peels of lemon (Citrus limon (L.) Burm) 
fruits collected at three maturity stages (immature, half-mature and 
mature) were analyzed for their total phenolic contents (TPC) and 
antioxidant activities. Irrespective to peel parts analyzed (albedo or 
flavedo), a declining trend was observed for TPC during maturation. 
By using DPPH, ABTS and FRAP assays, it was found that all 
extracts had strong antioxidant activities. As maturation progress, 
the antioxidant activity of both peel parts decreased. Significant 
relationships between antioxidant capacity and TPC were found, 
indicating on the one hand, that phenolic compounds are the major 
contributors to the antioxidant properties, and that the three methods 
have similar predictive capacity for antioxidant activity of lemon 
peel, on the other hand. Analysis by HPLC-DAD-MS/MS revealed 
that flavedo and albedo extracts haves similar phenolic profiles and 
allowed the identification of hesperidin, rutin, eriocitrin, diosmin 
and hyperoside, as the main compounds.
Introduction
Plants particularly those of the horticulture section are used by 
people for food, either as edible products or for culinary ingredients, 
medicinal products, and ornamental and aesthetic purposes. They 
represent a genetically very diverse group and play a major role 
in modern society end economy. Fruits and vegetables are an 
important component of traditional food, but possess also a central 
role in healthy diets of modern urban population (KaczmarsKa 
et al., 2015; mlceK et al., 2015; WojnicKa-PoltoraK et al., 2015).
Citrus (Rutaceae family) plants are the most important fruit tree 
crop in the world, with an annual production of approximately 
1.02 hundred million tons (HWang et al., 2012). The fruits are the 
most popular for consumers throughout the world owing to their 
pleasant flavors and nutritional value (Qiao et al., 2008). They are 
mainly used for dessert, juice and jam production. They are also 
credited with a long list of medicinal uses including antioxidant, 
antimicrobial, antifungal, anti-inflammatory, antitumoral and hypo-
glycemic, among others (Di Vaio et al., 2010; EsPina et al., 2011; 
TriPoli et al., 2007). These functional properties were attributed 
to a plethora of bioactive ingredients including vitamin C, dietary 
fibres, folic acid, essential oils and flavonoids (Senevirathne et al., 
2009). 
Within the genus Citrus, lemon (C. limon) has received particular 
attention and it is considered as a consolidated source of functional 
ingredients namely vitamin C, minerals, carotenoids, limonoids and 
flavonoids (Gonzalez-Molina et al., 2008). The latter components 
usually obtained from the peel, are of particular interest due to 
their intriguing biological properties, such as antioxidant, anti-
inflammatory, anticancer, chemopreventive, cardioprotective and 
neuroprotective activities (Benavente-Garcia and Castillo, 
2008; HWang et al., 2012). Previous phytochemical studies have 
revealed that lemon flavonoids are mainly composed of flavanones, 
flavones, and polymethoxyflavones (Gil-Izquierdo et al., 2004). 
Hesperidin, disometin and luteolin, to which a single or multiple 
functional properties are ascribed, are reported as the main lemon 
flavonoids (HWang et al., 2012). However, as commonly happens 
in many plant species, the phenolic constituents are particularly 
prone to quantitative and qualitative variations depending on 
genotype, plant part analyzed, environmental conditions, cultural 
practices and also on the stage of maturity of the fruit (Del Rio 
et al., 2004; Gonzalez-Molina et al., 2008; KaWaii et al., 1999) 
Changes occurring during the fruit maturation stages can affect the 
nutritional value and health properties of the lemon fruit; hence it 
is important to determine the optimum developmental stage having 
the maximum functional properties. 
In the specific case of lemon, the effect of fruit maturation has 
received little attention, and the only report available showed that the 
maturation process was associated with deep quantitative changes in 
flavonoid constituents (Del Rio et al., 2004). However, the latter 
study was limited to the characterization and quantitation of these 
constituents without considering their biological activity, which 
was ultimately affected by the type and quantity of flavonoids. This 
knowledge is, however, crucial to define the possible application 
areas for the rational use of lemon peels. 
In Tunisia, the area under citrus cultivation was estimated to be about 
19.250 ha with an annual production of 230.000 tons, covering the 
fresh fruit market, agro-food industry and the exportation demands 
(Hosni et al., 2010). In Food and agro-food industries, considerable 
amounts of wastes or by-products such as peels, seeds and pulps are 
produced. These by-products, however, could represent an interesting 
source of dietary fibres, phenols and essential oils, among others 
(Garau et al., 2007). Consequently, there is a considerable emphasis 
on the recovery and upgrading to higher value and useful products 
of these by-products. 
Despite their socio-economic relevance, comprehensive phyto-che-
mical investigations on phenolic constituents of Tunisian Citrus 
species are scanty. Bearing this in mind, the present study intends 
to: (a) investigate the evolution of total phenolic contents in relation 
to peel parts (flavedo and albedo) and during fruit maturation, 
(b) characterize the main flavonoids by LC-DAD-MS2 and (c) to 
evaluate the antioxidant activity of lemon fruit from Tunisian origin, 
which has not yet been reported.  
Materials and methods
Plant materials
Fruits of C. limon were randomly collected from healthy trees 
cultivated in the experimental station of the Institut National de 
Recherche en Génie Rural, Eaux et Forêts, Oued Souhil, Nabeul, 
Tunisia (latitude 36°27’53”N; longitude10°42’24”E). The fruits were 
picked up at three different stages of maturity based on their color, 
fruit size and weight in (Fig. 1). The fruits were cut on six equal 
portions and the flesh was removed. The flavedo and albedo layers 
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were carefully separated, dried at 40 °C in a forced air oven type 
Venticell 55 (MMM Medcenter, Einrichtungen Gmbh, Gräfelfing, 
Germany) to constant weight, crushed with a laboratory grinder 
type Blender LB20E (Waring laboratory, Torrington, USA) and 
subsequently essayed for their polyphenols analysis. 
with slight modifications. Briefly, 500 μL of appropriately diluted 
extract were added to 5 mL of freshly diluted 10-fold Folin-Ciocal-
teu reagent, and the mixture was neutralized with 4 mL of a sodium 
carbonate solution (1M). The reaction mixture was kept in the dark 
for 15 min, and its absorbance was measured at 765 nm against a 
prepared methanol blank using a Jasco V-630 UV-vis spectropho-
tometer (Tokyo, Japan). Gallic acid was used as the standard, and 
results were expressed as milligram of gallic acid equivalents (mg 
GAE /g extract).
Antioxidant activity
2,2-diphenyl-1-picrylhydrazyl (DPPH) assay
The radical scavenging activity of the extracts against DPPH free 
radical was measured by using an aliquot of 0.2 mL of each extract 
that was mixed with 0.8 mL of methanol and 2 mL of a daily pre-
pared methanol DPPH solution (0.1 mM). The mixture was shaken 
gently and left to stand at room temperature in the dark for 1 h. 
Thereafter, the absorbance was read at 515 nm. DPPH antiradical 
scavenging activity was extrapolated from a standard curve and 
expressed as micromole of Trolox per gram of extract (μM TE/g 
extract).
ABTS (azinobis (ethylbenzothialzoline 6-sulphonic acid)) assay
The total antioxidant activity of the samples was measured by 
ABTS radicals according to the method of Re et al. (1999), slight-
ly modified. Briefly, the radical cation ABTS+ was produced by 
reacting 7 mM ABTS aqueous solution with 2.4 mM potassium 
persulfate in the dark for 12-16 h at room temperature. The blue-
green ABTS solution was diluted in ethanol to give an absorbance 
of 0.7 at 734 nm prior to assay. The diluted ABTS solution (2850 μL) 
was mixed with 150 μL of sample extracts or trolox standard. 
The mixture was left to stand at room temperature in the dark for 
15 min, and then the absorbance was measured at 734 nm. Trolox 
was used as positive control, and results were expressed as micromole 
of Trolox per gram of extract (μM TE/g extract).
Ferric reducing antioxidant power (FRAP) assay 
The reducing power is determined by the method described by 
Benzie and Strain (1996), with slight modifications. Stock solu-
tions of 300 mM acetate buffer, 10 mM TPTZ (2,4,6-tripyridyl-S-
triazine in 40 mM HCl), and 20 mM FeCl3. 6H2O were prepared. 
The working FRAP reagent was prepared by mixing the stock 
solutions in a 10:1:1 ratio. The solution was maintained at 37 °C 
and pH 3.6. Then, 150 μl of the sample was mixed with 2850 μl 
of the working solution and left standing at room temperature for 
30 min in the dark. Absorbance of the mixture was then measured 
spectrophotometrically at 593 nm. The change in absorbance was 
calculated and related to the standard curve generated with trolox. 
Results were expressed as milligram of trolox equivalents per gram 
of extract (mg TE/g extract).
LC-DAD-MS2 analysis 
The chromatographic separation and mass spectrometric analyses 
of phenolics contained in the methanolic extracts were carried out 
on an Agilent 1100 series HPLC systems equipped with a diode-
array detector (DAD) and a triple quadrupole mass spectrometer 
type Micromass Autospec Ultima Pt interfaced with an ESI ion 
source. Separation was achieved using a Superspher®100 (12.5 cm 
× 2 mm i.d, 4 μm, Agilent Technologies, Rising Sun, MD) at 40 °C. 
The samples (20 μL) were eluted through the column with a gradient 
mobile phase consisting of A (0.1% acetic acid) and B (acetonitrile) 
with a flow rate of 0.3 mL/min. The following multi-step linear 
solvent gradient was employed: 0-5 min, 2% B, 5-60 min, 40% B, 
Fig. 1:  Color, diameter and weight of lemon fruits at different maturity 
stages
Chemicals and reagents
Folin-Ciocalteu Reagent (FCR), gallic acid, quercetin, 2,2-diphenyl-
1-picrylhydrazyl (DPPH), Trolox and FeCl3 were purchased from 
Sigma-Aldrich Inc. (Steinheim, Germany). Solvents of analytical 
and HPLC grade were purchased from Carlo Erba Reactif-CDS 
(Val de Reuil, France). Water was purified on a Milli-Q system from 
Millipore (Bedford, MA, USA). 
Samples preparation
The extraction procedure adopted for this work is based on a simple 
maceration in methanol. This solvent has been largely used for the 
investigation of phenolic compounds in Citrus fruits, as it provides 
better extraction yields and higher efficiency compared to other 
solvents (Ma et al., 2008; MoKbel and Suganuma, 2006). More-
over, this procedure is sufficient enough to make comparative study 
on antioxidant activities of different samples. Indeed, the obtained 
methanolic extracts can be handled without further fractionation to 
perform in vitro assays and generate good quality analytical data, 
especially when using chromatographic techniques hyphenated with 
mass spectrometry (LC-MS or LC-MS2).
In the present study, samples of ground powder (0.25 g) in triplicate 
were extracted with 100 mL of methanol (Labscan, Dublin, Ireland) 
for 8 h under orbital agitation (GFL 3005; Dominique Dutscher, 
Brumath, France). The extracts were filtered through PTFE mem-
brane, 0.45 μm pore size (Supelco, Bellfonte, PA) and the extraction 
was repeated 3 times. The combined filtrates were stored at 4 °C 
until used.
Total phenolic content (TPC) 
Total phenolics were determined with the Folin-Ciocalteu assay 
according to the procedure reported by McDonald et al. (2001), 
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60.1-80 min, 100% B, 80.1-110 min, 2% B, and 85.1-100 min, 
2% B. 
DAD detection was performed in the 250-550 nm wavelength range 
and the mass spectra were recorded in negative ion mode, under 
the following operating conditions: capillary voltage, 3.2 kV; cone 
voltage, 60 V; probe temperature, 350 °C; ion source temperature, 
120 °C. The spectra were acquired in the m/z range of 130-750 
amu. 
Identification of phenolic compounds was based on detection in 
Multiple Reaction Monitoring (MRM) mode. All the retention times 
and spectral data (UV and MS spectra and MRM transitions) were 
compared with authentic standards and data reported from literature 
(AnagnostoPoulou et al., 2005; Barreca et al., 2011; Nogata 
et al., 2006) to confirm identification. 
Statistical Analysis
All measurements were carried out in triplicate and the results 
were presented as mean values ± SD. Statistical analyses were 
performed using a one-way analysis of variance ANOVA test and 
the significance of the difference between means was determined 
by Duncan’s multiple range test. Correlations among data obtained 
were calculated using Pearson’s correlation coefficient. The SPSS 18 
(Chicago, Illinois, USA) and Microsoft excel package were used to 
perform statistical analysis.
Results and discussion
Total phenol contents
Fruit development is a dynamic process commencing with pollination 
and fertilization, followed by intensive cell division and expansion, 
with concurrent seed development and maturation. Fruit maturation 
typically involves tissue softening and changes in flavor, texture 
and color, usually caused by a series of concerted biochemical and 
physiological processes (Birtic et al., 2009; Hosni et al., 2011). 
During the maturation of lemon fruit, the most noticeable change 
is the gradual decrease of total phenolic content in both flavedo 
and albedo peel (Fig. 2). The total phenolic contents appear to 
follow predictable patterns over fruit maturation, occurring at the 
highest levels at the immature stage (189.77 and 176.31 mg GAE/g 
extract in flavedo and albedo, respectively), and declining until full 
maturation (51.71 and 61.08 mg GAE/g extract in flavedo and albedo, 
respectively). Such dynamic of total phenol accumulation in flavedo 
and albedo tissues is consistent with that observed in C. myrtifolia 
(Barreca et al., 2011), suggesting a spatio-temporal regulation of 
these valuable compounds.
The decline in total phenolic contents with advancing fruit maturi-
ty has previously been reported in Citrus limon (Del Rio et al., 
2004), Punica granatum (FaWole and OPara, 2013), Malpighia 
emarginata (Lima et al., 2005) and Lycopersicon esculentum 
(Ilahy et al., 2011). All these studies attribute the decrease in total 
phenol contents during the maturation process to the oxidation of 
polyphenols by polyphenoloxidase.  
Usually, the observed trend was concomitant to enhanced chloro-
phyll degradation and a carotenoid accumulation resulting in a 
significant increase of yellow color. Because Lemon is a non-
climacteric fruit whose ripening is regulated by abscissic acid (ABA), 
it may be suggested that the transition from immature (green) to 
mature (yellow) is mediated by this phytohormone. Support to this 
assumption is recently given by Palma et al. (2011) and Ren et al. 
(2010), who reported accumulation of ABA during the maturation 
of Citrus fruit.
This behavior is similar to that observed in some Citrus fruits such 
as Satsuma mandarin, Valencia orange and Lisbon lemon (Kato 
et al., 2004). From the molecular point of view, the massive 
accumulation of carotenoids (mainly lycopene) was mainly due to 
a significant up-regulation of the gene expressions namely phytoene 
desaturase (PDS) and ζ-carotene desaturase (ZDS) during fruit 
maturation, resulting in enhanced lycopene synthesis (SchWeiggert 
et al., 2011). 
From quantitative standpoint, our obtained values were different 
from those reported in some Citrus species. For example, the albedo 
layer of Argentinean C. aurantium was found to contain variable 
amounts (234-322 mg GAE/g extract) of total phenolic contents, 
depending on the extraction procedure (ZaPata ZaPata et al., 
2012). Similarly, Ghanem et al. (2012) have compared the total 
phenolic content in three Tunisian Citrus species, and have reported 
values varying from  29.11 and 24.51 mg cafeic acid equivalent/g dw 
in C. reticulata and C. limon, respectively, to 18.99 mg cafeic acid 
equivalent/g dw in C. sinensis. In another comprehensive study from 
Mauritius, Ramful et al. (2011) compared the total phenol content 
in 20 varieties belonging to 11 Citrus species and reported values 
ranging from 406.3 to 1694 μg GAE/g fresh weight. In general, the 
observed discrepancy between results may be due to the genetic 
makeup, origin, peel part analyzed, stage of maturity, environmental 
conditions, samples preparation and analysis. On the other hand, 
the high concentration of phenolic compounds in Citrus peel was 
primarily ascribed to their protective role against UV radiations, 
pathogens and predators (Barros et al., 2012). 
Polyphenols are known as potent antioxidant; thereby any changes in 
their contents may have strong influence on their biological activities. 
In this direction, the flavedo and albedo extracts at different stages 
of fruit maturity were evaluated for their antioxidant activities.  
 Fig. 2:  Total phenolic contents (mg GAE /g extract) at different stages of 
maturity. Different letter(s) on bar indicate statistically significant 
differences (p<0.05).
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Antioxidant activity
Scavenging activity on DPPH radicals
The DPPH radical is a stable radical with absorption band at 515-
528 nm. It loses this absorption when accepting an electron or a free 
radical species, which results in a visually noticeable discoloration 
from purple to yellow. Because it can accommodate many samples 
in a short period and is sensitive enough to detect active ingredients 
at low concentrations, it has been extensively used for screening 
antiradical activities of extracts (Dziri et al., 2012). 
Fig. 3 shows that irrespective to the peel parts, the scavenging 
activity on DPPH radicals of all extracts was the highest (55.91 and 
56.76 μM TE/g extract for flavedo and albedo, respectively) at the 
immature stage, and then decreased gradually to reach the lowest 
values (23.07 and 26,04 μM TE/g extract for flavedo and albedo, 
respectively) at the full maturation stage. The hydrogen-donating 
ability of flavedo and albedo extracts is most likely attributed to 
their higher total phenolic contents. A strongly significant (p<0.01) 
positive correlation (r = 0.986) was detected between total phenolic 
contents and the DPPH radical scavenging activity, supporting 
thereby our hypothesis and confirm previous reports that free radical 
scavenging activity can be related to phenolic content (Dudonne 
et al., 2009). 
Scavenging activity on ABTS radicals
For ABTS radicals scavenging activity (Fig. 4), the rank order among 
the extracts was similar to DPPH results. The immature flavedo and 
albedo peel extracts showed the highest antioxidant activities (87.21 
and 82.01 μM TE/g extract for flavedo and albedo, respectively), 
followed by the extracts from the half-mature fruits (54.02 and 
57.77 μM TE/g extract for flavedo and albedo, respectively), while 
the extracts from the full mature fruits exhibited the lowest anti-
oxidant capacities (32.28 and 50.52 μM TE/g extract for flavedo and 
albedo, respectively).
As for the DPPH assay, significant (p<0.01) linear correlation 
(r = 0.851), was found between ABTS assay and total phenolic 
content, confirming the relationships between phenolic compounds 
concentration in plant extracts and their radical scavenging activity. 
Similar to the results reported herein, Xu et al., 2008 evaluated the 
ABTS radical scavenging capacity of 15 varieties of Chinese citrus 
and found that the antioxidant activity was associated with their 
higher total phenolic contents.
Another point to be considered is that ABTS values are significantly 
higher than the DPPH values. The lower values determined by the 
DPPH assay may be due to color interference by carotenoids (λmax= 
400-500 nm) and anthocyanins (λmax= 470-580 nm) with DPPH 
Fig. 3:  DPPH radicals scavenging activity of lemon flavedo and albedo 
extracts (in μM TE/g extract) and its correlation with total phenolic 
contents. Different letter(s) on bar indicate statistically significant 
differences (p<0.05); ** significance at p<0.01.
Fig. 4: ABTS radicals scavenging activity of lemon flavedo and albedo 
extracts (in μM TE/g extract) and its correlation with total phenolic 
contents. Different letter(s) on bar indicate statistically significant 
differences (p<0.05); ** significance at p<0.01.
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Albedo
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chromagen (λmax= 515 nm). These results were in good agreement 
with previous works on other species such as guava (ThaiPong 
et al., 2006) and potato (TeoW et al., 2007). 
Ferric reducing antioxidant power (FRAP)
Results of FRAP assay are shown in Fig. 5. The trend for the ferric 
ion reducing activities of the flavedo and albedo peel extracts did not 
vary markedly from their DPPH and ABTS scavenging activities. In 
this study, extracts from the immature fruits possessed the highest 
ferric reducing capacity (241.71 and 297.11 mg TE/g extract for 
flavedo and albedo, respectively), while the lowest capacity was 
exhibited by extracts from full mature fruits (58.06 and 70.44 mg 
TE/g extract for flavedo and albedo, respectively). These results 
were in good agreement with those of Barreca et al. (2011) who 
reported the strong antioxidant activity of C. myrtifolia peel extracts, 
with the albedo extracts being the most powerful when compared 
with flavedo ones.
Alike the DPPH and ABTS assays, the ferric reducing capacity was 
significantly (p<0.01) correlated with the total phenolic contents 
(r = 0.918), which indicates that the reducing power of flavedo 
and albedo extracts were mainly attributable to their phenolic 
compounds. These studies were in line with those reported for some 
Citrus species such as C. sinensis, C. reticulata, C. latifolia, and 
C. limettioides (Barros et al., 2012), where the ferric reducing 
power was found to be tightly associated with higher total phenolic 
contents. In contrast, a very weak ferric reducing power was found 
in C. reticulatae pericarpium and C. reticulatae viride pericarpium 
from Taiwan (Su et al., 2008). Such divergences can be due to 
different cultivars/varieties, origin, extraction methods and the 
analytical procedures (Ramful et al., 2011). 
In any case, total phenolic contents in lemon peels can be used as 
indicator in assessing the antioxidant activity since they showed 
high correlations with all assays (DPPH, ABTS, and FRAP). Also, 
high correlations between DPPH and ABTS (r = 0.938, p<0.01), 
DPPH and FRAP (r = 0.973, p<0.01), and ABTS versus FRAP (r = 
0.879, p<0.01) were also found (Fig. 6). These results indicate that 
flavedo and albedo extracts had comparable activities in all the three 
assays, and are consistent with the view that the three assays share 
a similar mechanistic basis, especially transfer of electrons from 
the antioxidant to reduce an oxidant, as proposed by ClarKe et al. 
(2013). 
Additionally, the integral lemon peel (flavedo + albedo) may be 
considered as valuable source of antioxidant phenolic compounds, 
because of their ability to inhibit free radicals formation and to 
suppress the formation of the Fenton reaction, and hence, impede the 
formation of a highly reactive hydroxyl radical (Pichaiyongvongdee 
and HaruenKit, 2009). 
Bearing in mind that the antioxidant activity of plant extracts is 
directly related to their chemical composition and the structural 
conformation of their phenolic compounds (Jang et al., 2010), it is 
of interest to characterize the phenolic constituents of both flavedo 
and albedo extracts. 
Fig. 5:  Ferric reducing antioxidant power (FRAP) of lemon flavedo and 
albedo extracts (in mg TE/g extract) and its correlation with total 
phenolic contents. Different letter(s) on bar indicate statistically 
significant differences (p<0.05); ** significance at p<0.01.
 
Fig. 6:  Coefficients of determination between DPPH, ABTS and FRAP; ** 
significance at p<0.01.
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Identification of phenolic components by LC-DAD-MS/MS
The typical phenolic profile of lemon peel (flavedo part) is depicted 
in Fig. 7a. Data of the retention time (tr), UV, mass spectra and MRM 
transitions of the identified compounds are given in Tab. 1. 
As can be seen, 5 components (peaks 4-8) were unambiguously 
identified by comparing their retention time tr, UV, MS spectra and 
MRM transitions with those of reference standards (Fig. 7b). Peak 4 
(tr = 28.58 min, λmax : 286 nm) exhibited [M-H]- base ion at m/z 595 
and fragmentation ion at m/z 151. By comparing its tr, UV spectrum, 
molecular mass and fragmentation pattern with the reference 
standard, this compound was identified as eriocitrin (Eriodictyol-
7-O-rutinoside) (Barreca et al., 2011). Peak 5 (tr = 31.01 min; λmax 
: 256-354 nm) showed a [M-H]- ion at m/z 609 with a base peak 
at m/z 301 indicative of the quercetin aglycone. This compound 
was assigned as rutin (quercetin-3-O-rutinoside) by comparison 
of retention time, UV spectrum and mass spectrometric data with 
rutin reference standard (Hosni et al., 2013). Peak 6 (tr = 31.55 min; 
λmax: 256-354 nm) showed a pseudo-molecular ion [M-H]- at m/z 
463 and a fragment [M-H-162] ion at m/z 301 (quercetin aglycone) 
due to the elimination of hexose unit (162 amu). This compound was 
identified as quercetin-3-O-galactoside (hyperoside) by comparison 
of the retention time, UV, mass spectra and specific transitions with 
authentic standard (Albouchi et al., 2013; de Brito et al., 2007). 
Peak 7 (tr = 35.11 min; λmax: 286 nm) exhibited [M-H]- base ion 
at m/z 609 and a fragment [M-H-308]  ion at m/z 301. Coelution 
with a known standard, along with comparison with literature 
data (Barreca et al., 2011), led to the identification of peak 7 as 
hesperidin, frequently reported as the main components of lemon. 
Peak 8 (tr = 36.18 min; λmax: 253-346 nm) exhibited [M-H]- base 
ion at m/z 607 and a fragment [M-H-308] ion at m/z 299. This 
fragmentation pattern is similar to that observed for the diosmin 
reference standard and literature data (Nogata et al., 2006) .
Unfortunately, for the remaining components; peak 1 (tr = 23.8 min; 
λmax: 349 nm, [M-H]- 609), peak 2 (tr = 25.49 min; λmax: 271-349 
nm; [M-H]- 593), peak 3 (tr = 27.4 min; λmax: 271-247 nm, [M-H]- 
479) and peak 9 (tr = 36.9 min; λmax: 361 nm, [M-H]- 56=651), the 
UV spectrum and mass spectra are not sufficient to elucidate their 
structure and they are still unidentified.  
Previous studies have shown that hesperidin and eriocitrin, a 
flavanone glucosides, were the major flavonoids in the pulp of lemon 
(C. limon) and lime (C. aurantiifolia) (Peterson et al., 2006). The 
former compounds have also been reported as the most prominent 
flavanone in C. sinensis and the interspecific hybrid C. reticulata × 
C. sinensis (Goulas and Manganaris, 2012) and C. latifolia (da 
Silva et al., 2013). The flavone glycoside, diosmin and the flavonol 
rutin have been frequently reported in C. limon (Baldi et al., 1995), 
C. sinensis (AnagnostoPoulou et al., 2005), C. reticulata, C. 
tankan, and C. grandis (Wang et al., 2008). In contrast, the oc-
currence of hyperoside in lemon was reported herein for the first 
time. 
Fig. 7:  Typical LC-MS/MS chromatogram of lemon peel methanolic extracts (a) and MRM chromatogram of the identified components (b) (peak 
assignments are given in Tab. 1.
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Conclusion
The antioxidant activity of the identified components has previously 
been reported. For example, hesperidin was found as the main 
contributor to the antioxidant activity of peel and juice of different 
Citrus species (Di Majo et al., 2005). According to the latter 
authors, the potent antioxidant and free radical scavenging activity 
of hesperidin may be ascribed to the hydroxyl group at the position 
3’. The scavenging activity of hesperidin on DPPH radicals, hydroxyl 
radicals, hydrogen peroxide, superoxide anions and its reducing 
power has been evidenced three years later by Yi et al. (2008). For 
eriocitrin, the first evidence for its antioxidant activity has been 
reported by MiyaKe et al. (1997), who successfully isolated this 
component from lemon fruits and proved its antioxidant activity by 
using the linoleic acid system. Six years later, the same group of 
researchers have reported the protective effects of eriocitrin against 
oxidative damages caused by acute exercise-induced oxidative 
stress (Minato et al., 2003), In another study from Poland, SroKa 
et al. (2005) have reported that eriocitrin possess strong scavenging 
activity against DPPH radicals and hydrogen peroxides. In contrast, 
they found a very weak antioxidant activity of the flavone diosmin, 
supporting the previous results by Castillo et al. (2000). The 
latter authors attributed the weaker antioxidant activity of diosmin 
to the methylation of the 4’-hydroxyl group in the B-ring, which 
significantly reduces the antioxidant of this component, via the re-
duction of its electron-donating ability. 
The glucolsylated flavonols, rutin and hyperoside have been found 
to possess strong antioxidant activity because of its adjacent dihy- 
droxy groups on the B-ring (AnagnostoPoulou et al., 2005; 
Rainha et al., 2013; Yang et al., 2008).
Taken together, it appears that the strong antioxidant activity of 
lemon peel can be attributed to specific phenolic components acting 
alone or in combination. Taking into consideration the complexity 
of the antioxidant mechanism, which includes i) single electron 
transfer from the antioxidant to the radical leading to indirect 
H-abstraction (Rojano et al., 2008), ii) direct hydrogen atom transfer
from the antioxidant to the radical (Mayer and Rhile, 2004), iii)
sequential proton-loss electron transfer (Klein and LuKeš, 2007)
and iv) metal chelating (Gülçin et al., 2010), it is difficult to get
deeper insight into the antioxidant mechanism of lemon peels and
to ascertain the exact contribution of their individual phenolic
compounds. Nevertheless, the results of this study could be helpful
to find possible nutritional, cosmeceutical and pharmaceutical
outlets for the discarded fruit parts.
Acknowledgement
This work was supported by the Tunisian Ministry of Higher 
Education and Scientific Research and by the Tunisian-French 
“Comité Mixte de Coopération Universitaire” (CMCU) network # 
13G0904. The authors also thank the “Institut National de Recherche 
en Génie Rural, Eaux et Forêts − Tunisia” for providing the plant 
material.
References
Albouchi, F., Hassen, I., Casabianca, H., Hosni, K., 2013: Phytochemi-
cals, antioxidant, antimicrobial and phytotoxic activities of ailanthus 
altissima (mill.) swingle leaves. S. Afr. J. Bot. 87, 164-174. 
doi: 10.1016/j.sajb.2013.04.003.
AnagnostoPoulou, M.A., Kefalas, P., KoKKalou, E., AssimoPoulou, 
A.N., PaPageorgiou, V.P., 2005: Analysis of antioxidant compounds in 
sweet orange peel by hplc-diode array detection-electrospray ionization 
mass spectrometry. Biomed. Chromatogr. 19, 138-148. 
doi: 10.1002/bmc.430.
Baldi, A., Rosen, R.T., FuKuda, E.K., Ho, C.-T., 1995: Identification of 
nonvolatile components in lemon peel by high-performance liquid 
chromatography with confirmation by mass spectrometry and diode-
array detection. J. Chromatogr. A 718, 89-97. 
doi: 10.1016/0021-9673(95)00676-1.
Barreca, D., Bellocco, E., Caristi, C., Leuzzi, U., Gattuso, G., 2011: 
Elucidation of the flavonoid and furocoumarin composition and radical-
scavenging activity of green and ripe chinotto (Citrus myrtifolia raf.) 
fruit tissues, leaves and seeds. Food Chem. 129, 1504-1512. 
doi: 10.1016/j.foodchem.2011.05.130.
Barros, H.R.d.M., Ferreira, T.A.P.d.C., Genovese, M.I., 2012: Anti-
oxidant capacity and mineral content of pulp and peel from commercial 
cultivars of citrus from brazil. Food Chem. 134, 1892-1898. 
doi: 10.1016/j.foodchem.2012.03.090.
Benavente-Garcia, O., Castillo, J., 2008: Update on uses and properties 
of citrus flavonoids: New findings in anticancer, cardiovascular, and 
anti-inflammatory activity. J. Agric. Food Chem. 56, 6185-6205. doi: 
10.1021/jf8006568.
Benzie, I.F., Strain, J.J., 1996: The ferric reducing ability of plasma (frap) 
as a measure of “antioxidant power”: The frap assay. Anal. Biochem. 
239, 70-76. 
doi: 10.1006/abio.1996.0292.
Birtic, S., Ginies, C., Causse, M., Renard, C.M., Page, D., 2009: Changes 
in volatiles and glycosides during fruit maturation of two contrasted 
tomato (Solanum lycopersicum) lines. J. Agric. Food Chem. 57, 
591-598. doi: 10.1021/jf8023062.
Castillo, J., Benavente-Garcia, O., Lorente, J., Alcaraz, M., 
Redondo, A., Ortuno, A., Del Rio, J.A., 2000: Antioxidant activity 
and radioprotective effects against chromosomal damage induced 
in vivo by x-rays of flavan-3-ols (procyanidins) from grape seeds 
(Vitis vinifera): Comparative study versus other phenolic and organic 
compounds. J. Agric. Food Chem. 48, 1738-1745. doi: jf990665o.
ClarKe, G., Ting, K., Wiart, C., Fry, J., 2013: High correlation of 
2,2-diphenyl-1-picrylhydrazyl (dpph) radical scavenging, ferric reducing 
activity potential and total phenolics content indicates redundancy in 
use of all three assays to screen for antioxidant activity of extracts of 
plants from the malaysian rainforest. Antioxidants 2, 1-10.
Tab. 1:  HPLC retention times, UV spectra, ESI/MS (-) (m/z), MS/MS transition and tentative identification of phenolic components from lemon peel  methanolic 
extract
Peak N° Rt (min) λmax (nm) Pseudomolecular ion MS/MS transitions Identified compounds
[M-H]-
4 29.58 286  595 595.5 > 151.2 Eriocitrin
5 31.01 256; 354  609 609.4 > 300.2 Rutin
6 31.55 256; 354  463 463.2 > 300.2 Hyperoside
7 35.11 286  609 609.57 > 301.2 Hesperidin
8 36.18 253; 346  607 607.5 > 299.2 Diosmin
8 N. Mcharek, B. Hanchi
da Silva, C.M.G., Contesini, F.J., SaWaya, A.C.H.F., Cabral, E.C., da 
Silva Cunha, I.B., Eberlin, M.N., de Oliveira Carvalho, P., 2013: 
Enhancement of the antioxidant activity of orange and lime juices by 
flavonoid enzymatic de-glycosylation. Food Res. Int. 52, 308-314. 
doi: 10.1016/j.foodres.2013.03.019.
de Brito, E.S., Pessanha de Araújo, M.C., Lin, L.-Z., Harnly, J., 2007: 
Determination of the flavonoid components of cashew apple (Ana-
cardium occidentale) by lc-dad-esi/ms. Food Chem. 105, 1112-1118. 
doi: 10.1016/j.foodchem.2007.02.009.
Del Rio, J., Fuster, M., Gómez, P., Porras, I., Garcia-Lidón, A., Ortuño, 
A., 2004: Citrus limon: A source of flavonoids of pharmaceutical 
interest. Food Chem. 84, 457-461.
Di Majo, D., Giammanco, M., La Guardia, M., TriPoli, E., Giammanco, 
S., Finotti, E., 2005: Flavanones in citrus fruit: Structure – antioxidant 
activity relationships. Food Res. Int. 38, 1161-1166.
Di Vaio, C., Graziani, G., GasPari, A., Scaglione, G., Nocerino, S., 
Ritieni, A., 2010: Essential oils content and antioxidant properties of 
peel ethanol extract in 18 lemon cultivars. Sci. Hortic. 126, 50-55. 
doi: 10.1016/j.scienta.2010.06.010.
Dudonne, S., Vitrac, X., Coutiere, P., Woillez, M., Merillon, J.M., 
2009: Comparative study of antioxidant properties and total phenolic 
content of 30 plant extracts of industrial interest using dpph, abts, frap, 
sod, and orac assays. J. Agric. Food Chem. 57, 1768-1774. 
doi: 10.1021/jf803011r.
Dziri, S., Hassen, I., Fatnassi, S., Mrabet, Y., Casabianca, H., Hanchi, 
B., Hosni, K., 2012: Phenolic constituents, antioxidant and antimicrobial 
activities of rosy garlic (Allium roseum var. Odoratissimum). J. Funct. 
Foods 4, 423-432. doi: 10.1016/j.jff.2012.01.010.
EsPina, L., Somolinos, M., Lorán, S., Conchello, P., García, D., Pagán, 
R., 2011: Chemical composition of commercial citrus fruit essential 
oils and evaluation of their antimicrobial activity acting alone or in 
combined processes. Food Control 22, 896-902. 
doi: 10.1016/j.foodcont.2010.11.021.
FaWole, O.A., OPara, U.L., 2013: Effects of maturity status on biochemical 
content, polyphenol composition and antioxidant capacity of pome-
granate fruit arils (cv. ‘Bhagwa’). S. Afr. J. Bot. 85, 23-31. 
doi: 10.1016/j.sajb.2012.11.010.
Garau, M.C., Simal, S., Rosselló, C., Femenia, A., 2007: Effect of air-
drying temperature on physico-chemical properties of dietary fibre 
and antioxidant capacity of orange (Citrus aurantium v. Canoneta) by-
products. Food Chem. 104, 1014-1024. 
doi: 10.1016/j.foodchem.2007.01.009.
Ghanem, N., Mihoubi, D., Kechaou, N., Mihoubi, N.B., 2012: Microwave 
dehydration of three citrus peel cultivars: Effect on water and oil reten-
tion capacities, color, shrinkage and total phenols content. Ind. Crop. 
Prod. 40, 167-177. doi: 10.1016/j.indcrop.2012.03.009.
Gil-Izquierdo, A., Riquelme, M.T., Porras, I., Ferreres, F., 2004: Effect 
of the rootstock and interstock grafted in lemon tree (Citrus limon (L.) 
burm.) on the flavonoid content of lemon juice. J. Agric. Food Chem. 
52, 324-331. doi: 10.1021/jf0304775.
Gonzalez-Molina, E., Moreno, D.A., Garcia-Viguera, C., 2008: 
Genotype and harvest time influence the phytochemical quality of fino 
lemon juice (Citrus limon (L.) burm. F.) for industrial use. J. 
Agric. Food Chem. 56, 1669-1675. doi: 10.1021/jf073282w.
Goulas, V., Manganaris, G.A., 2012: Exploring the phytochemical 
content and the antioxidant potential of citrus fruits grown in cyprus. 
Food Chem. 
Gülçin, İ., Huyut, Z., Elmastaş, M., Aboul-Enein, H.Y., 2010: Radical 
scavenging and antioxidant activity of tannic acid. Arab. J. Chem. 3, 43-
53. doi: 10.1016/j.arabjc.2009.12.008.
Hosni, K., Hassen, I., Sebei, H., Casabianca, H., 2013: Secondary 
metabolites from chrysanthemum coronarium (garland) flowerheads: 
Chemical composition and biological activities. Ind. Crop. Prod. 44, 
263-271.
Hosni, K., Jemli, M., Dziri, S., M’rabet, Y., Ennigrou, A., Sghaier, A., 
Casabianca, H., Vulliet, E., Brahim, N.B., Sebei, H., 2011: Changes 
in phytochemical, antimicrobial and free radical scavenging activities 
of the peruvian pepper tree (Schinus molle L.) as influenced by fruit 
maturation. Ind. Crop. Prod. 34, 1622-1628. 
doi: 10.1016/j.indcrop.2011.06.004.
Hosni, K., Zahed, N., Chrif, R., Abid, I., Medfei, W., Kallel, M., Brahim, 
N.B., Sebei, H., 2010: Composition of peel essential oils from four
selected tunisian citrus species: Evidence for the genotypic influence.
Food Chem. 123, 1098-1104. doi: 10.1016/j.foodchem.2010.05.068.
HWang, S.L., Shih, P.H., Yen, G.C., 2012: Neuroprotective effects of citrus 
flavonoids. J. Agric. Food Chem. 60, 877-885. 
doi: 10.1021/jf204452y.
Ilahy, R., Hdider, C., Lenucci, M.S., Tlili, I., Dalessandro, G., 2011: 
Antioxidant activity and bioactive compound changes during fruit 
ripening of high-lycopene tomato cultivars. J. Food Comp. Anal. 24, 
588-595. doi:10.1016/j.jfca.2010.11.003.
Jang, H.-D., Chang, K.-S., Chang, T.-C., Hsu, C.-L., 2010: Antioxidant 
potentials of buntan pumelo (citrus grandis osbeck) and its ethanolic 
and acetified fermentation products. Food Chem. 118, 554-558. 
doi: 10.1016/j.foodchem.2009.05.020.
KaczmarsKa, e., gaWronsKi, j., dyduch-sieminsKa, m., najda, a., 
marecKi, W., zebroWsKa, J., 2015: Genetic diversity and chemical 
characterization of selected Polish and Russian cultivars and clones of 
blue honeysuckle (Lonicera caerulea). Turk. J. Agric. For. 39, 394-402.
Kato, M., IKoma, Y., Matsumoto, H., Sugiura, M., Hyodo, H., Yano, 
M., 2004: Accumulation of carotenoids and expression of carotenoid 
biosynthetic genes during maturation in citrus fruit. Plant Physiol. 134, 
824-837. doi: 10.1104/pp.103.031104.
KaWaii, S., Tomono, Y., Katase, E., OgaWa, K., Yano, M., 1999: 
Quantitation of flavonoid constituents in citrus fruits. J. Agric. Food 
Chem. 47, 3565-3571.
Klein, E., LuKeš, V., 2007: Dft/b3lyp study of the substituent effect on 
the reaction enthalpies of the individual steps of sequential proton loss 
electron transfer mechanism of phenols antioxidant action: Correlation 
with phenolic co bond length. Journal of Molecular Structure: Theochem. 
805, 153-160. doi: 10.1016/j.theochem.2006.11.002.
Lima, V.L.A.G., Mélo, E.A., Maciel, M.I.S., Prazeres, F.G., Musser, 
R.S., Lima, D.E.S., 2005: Total phenolic and carotenoid contents in
acerola genotypes harvested at three ripening stages. Food Chem. 90,
565-568. doi: 10.1016/j.foodchem.2004.04.014.
Ma, Y., Ye, X., Hao, Y., Xu, G., Xu, G., Liu, D., 2008: Ultrasound-assisted 
extraction of hesperidin from penggan (Citrus reticulata) peel. Ultra-
son. Sonochem. 15, 227-232.
Mayer, J.M., Rhile, I.J., 2004: Thermodynamics and kinetics of proton-
coupled electron transfer: Stepwise vs. Concerted pathways. Biochimica 
et Biophysica Acta (BBA) – Bioenergetics 1655, 51-58. 
doi: 10.1016/j.bbabio.2003.07.002.
McDonald, S., Prenzler, P.D., Antolovich, M., Robards, K., 2001: 
Phenolic content and antioxidant activity of olive extracts. Food Chem. 
73, 73-84. doi: 10.1016/S0308-8146(00)00288-0.
Minato, K., MiyaKe, Y., FuKumoto, S., Yamamoto, K., Kato, Y., 
Shimomura, Y., OsaWa, T., 2003: Lemon flavonoid, eriocitrin, sup-
presses exercise-induced oxidative damage in rat liver. Life Sci. 72, 
1609-1616. doi: S0024320502024438.
MiyaKe, Y., Yamamoto, K., OsaWa, T., 1997: Isolation of eriocitrin 
(eriodictyol 7-rutinoside) from lemon fruit (Citrus limon burm. F.) and 
its antioxidative activity. Food Sci. Technol. Int. 3, 84-89.
mlceK, j., valsiKova, m., druzbiKova, h., ryant, P., juriKova, t., 
sochor, j., borKovcova, M., 2015: The antioxidant capacity and 
macroelement content of several onion cultivars. Turk. J. Agric. For. 
39, 999-1004.
MoKbel, M., Suganuma, T., 2006: Antioxidant and antimicrobial activities 
of the methanol extracts from pummelo (citrus grandis osbeck) fruit 
albedo tissues. European Food Res. Technol. 224, 39-47. 
doi: 10.1007/s00217-006-0286-0.
Maturational effects on lemon peels 9
Nogata, Y., SaKamoto, K., Shiratsuchi, H., Ishii, T., Yano, M., Ohta, H., 
2006: Flavonoid composition of fruit tissues of citrus species. Biosci. 
Biotech. Biochem. 70, 178-192. doi: JST.JSTAGE/bbb/70.178 [pii].
Palma, J.M., CorPas, F.J., del Rio, L.A., 2011: Proteomics as an approach 
to the understanding of the molecular physiology of fruit development 
and ripening. J. Proteomics 74, 1230-1243. 
doi: 10.1016/j.jprot.2011.04.010.
Peterson, J.J., Beecher, G.R., BhagWat, S.A., DWyer, J.T., Gebhardt, 
S.E., HaytoWitz, D.B., Holden, J.M., 2006: Flavanones in grapefruit,
lemons, and limes: A compilation and review of the data from the
analytical literature. J. Food Comp. Anal. 19, 74-80.
Pichaiyongvongdee, S., HaruenKit, R., 2009: Investigation of limonoids, 
flavanones, total polyphenol content and antioxidant activity in seven 
thai pummelo cultivars. Kasetsart. J. Nat. Sci. 43, 458-466.
Qiao, Y., Xie, B., Zhang, Y., Zhang, Y., Fan, G., Yao, X., Pan, S., 2008: 
Characterization of aroma active compounds in fruit juice and peel oil 
of jinchen sweet orange fruit (Citrus sinensis (L.) osbeck) by gc-ms and 
gc-o. Molecules 13, 1333-1344.
Rainha, N., Koci, K., Coelho, A.V., Lima, E., BaPtista, J., Fernandes-
Ferreira, M., 2013: Hplc-uv-esi-ms analysis of phenolic compounds 
and antioxidant properties of hypericum undulatum shoot cultures and 
wild-growing plants. Phytochemistry 86, 83-91. doi: 10.1016/
j.phytochem.2012.10.006.
Ramful, D., Tarnus, E., Aruoma, O.I., Bourdon, E., Bahorun, T., 2011: 
Polyphenol composition, vitamin c content and antioxidant capacity of 
mauritian citrus fruit pulps. Food Res. Int. 44, 2088-2099. 
doi: 10.1016/j.foodres.2011.03.056.
Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., Rice-
Evans, C., 1999: Antioxidant activity applying an improved abts radical 
cation decolorization assay. Free Radical Bio. Med. 26, 1231-1237. doi: 
10.1016/S0891-5849(98)00315-3.
Ren, J., Sun, L., Wu, J., Zhao, S., Wang, C., Wang, Y., Ji, K., Leng, P., 
2010: Cloning and expression analysis of cdnas for aba 8’-hydroxylase 
during sweet cherry fruit maturation and under stress conditions. J. 
Plant Physiol. 167, 1486-1493. 
doi: 10.1016/j.jplph.2010.05.027.
Rojano, B., Saez, J., Schinella, G., Quijano, J., Vélez, E., Gil, A., 
Notario, R., 2008: Experimental and theoretical determination of the 
antioxidant properties of isoespintanol (2-isopropyl-3,6-dimethoxy-5-
methylphenol). J. Mol. Struct. 877, 1-6. 
doi: 10.1016/j.molstruc.2007.07.010.
SchWeiggert, R.M., Steingass, C.B., Mora, E., Esquivel, P., Carle, 
R., 2011: Carotenogenesis and physico-chemical characteristics during 
maturation of red fleshed papaya fruit (Carica papaya L.). Food Res. 
Int. 44, 1373-1380. doi: 10.1016/j.foodres.2011.01.029.
Senevirathne, M., Jeon, Y.-J., Ha, J.-H., Kim, S.-H., 2009: Effective drying 
of citrus by-product by high speed drying: A novel drying technique and 
their antioxidant activity. J. Food Eng. 92, 157-163. 
doi: 10.1016/j.jfoodeng.2008.10.033.
SroKa, Z., FecKa, I., CisoWsKi, W., 2005: Antiradical and anti-H2O2 
properties of polyphenolic compounds from an aqueous peppermint 
extract. Zeitschrift für Naturforschung. C, J. Biosci. 60, 826-832.
Su, M.-S., Shyu, Y.-T., Chien, P.-J., 2008: Antioxidant activities of Citrus 
herbal product extracts. Food Chem. 111, 892-896. 
doi: 10.1016/j.foodchem.2008.05.002.
TeoW, C.C., Truong, V.-D., McFeeters, R.F., ThomPson, R.L., Pecota, 
K.V., Yencho, G.C., 2007: Antioxidant activities, phenolic and β- 
carotene contents of sweet potato genotypes with varying flesh colors. 
Food Chem. 103, 829-838. doi: 10.1016/j.foodchem.2006.09.033.
ThaiPong, K., BoonPraKob, U., Crosby, K., Cisneros, L., Byrne, D.H., 
2006: Comparaison of abts, dpph, frap, orac assays for estimating 
antioxidant activity from guava fruit extracts. J. Food Comp. Anal. 19, 
669-675.
TriPoli, E., La Guardia, M., Giammanco, S., Di Majo, D., Giammanco, 
M., 2007: Citrus flavonoids: Molecular structure, biological activity and 
nutritional properties: A review. Food Chem. 104, 466-479.
Wang, W., Wu, N., Zu, Y.G., FU, Y.J., 2008: Antioxidative activity of 
rosmarinus officinalis l. Essential oil compared to its main component. 
Food Chem. 108, 1019-1022.
WojnicKa-PoltoraK, a., celinsKi, K., chudzinsKa, e., Prus-gloWacKi, 
W., niemtur, S., 2015: Genetic resources of Pinus cembra L. marginal 
populations from the Tatra mountains: Implications for conservation. 
Biochem. Genet. 53, 49-61. 
Xu, G., Liu, D., Chen, J., Ye, X., Ma, Y., Shi, J., 2008: Juice components and 
antioxidant capacity of citrus varieties cultivated in china. Food Chem. 
106, 545-551. doi: 10.1016/j.foodchem.2007.06.046.
Yang, J., Guo, J., Yuan, J., 2008: In vitro antioxidant properties of rutin. 
LWT − Food Sci. Technol. 41, 1060-1066. 
doi: 10.1016/j.lwt.2007.06.010.
Yi, Z., Yu, Y., Liang, Y., Zeng, B., 2008: In vitro antioxidant and 
antimicrobial activities of the extract of pericarpium citri reticulatae of 
a new citrus cultivar and its main flavonoids. LWT − Food Sci. Technol. 
41, 597-603. doi: 10.1016/j.lwt.2007.04.008.
ZaPata ZaPata, A.D., Gaviria Montoya, C.A., Cavalitto, S.F., Hours, 
R.A., Rojano, B.A., 2012: Enzymatic maceration of albedo layer 
from sour orange (Citrus aurantium L.) with protopectinase-se and
measurement of antioxidant activity of the obtained products. LWT −
Food Sci. Technol. 45, 289-294. doi: 10.1016/j.lwt.2011.08.009.
Address of the corresponding author: 
E-mail: nadya.mcharek@gmail.com
© The Author(s) 2017.
          This is an Open Access article distributed under the terms 
of the Creative Commons Attribution Share-Alike License (http://creative-
commons.org/licenses/by-sa/4.0/).
